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CREAM  CHEESE. 


Soft  ,-l„,-.-  ,.(  nil  kiiuis  (]..   „..t   r,..Tiv,.  tl„.  ,l,.,..rv,.,l  upprtviatinn  ou  tli.-  (  ,,, 
'Imii  t)il>l...     MiiM.v  ut  til.-,-  ,-l„.,.><..  ,irr  ,xtr,.m.'l.v  vvlm 
"Incii  iiiii.v  iTDiidiiiiciilly  ri'i 


oiiic,  iipiH'tiziiij:.  iiiiil  riili  t  .,,1 
iii'f  iiiiich  iif  tlic  iiiDrc  fX|«ii>ivi'  (lift. 

A.nonfrst  tiu's,.  til,.  .r.Mni  .■l,..,.s..  ..vnis  ,t  p„piih,r  iM.tli  in  th..  .•..untrv  ;ih<l  .-.tv 

\\  licre  u  t'o,.,l  pro,l.i..t   i,  uiml,.  r,.,ul.v  uinrkrt-  iu;i.v  l,,.  .-tal.lislu.,!.     Tli..  .T.'.iMM  .•!„.-, 
i>  v.T.v  pr.ifit.-.l.l...  IS  .■iisilv  i,i„l  ,|ui,.kl.v  ,i„„|,.  with  littl,.  ..xp,.rini.T,  r.-iuirrs  ,„,  ..x,„, 
-IV..  st,.n,^r,.  plant  or  .nii.iufa.ti.rint.  .■.|uipnu.iit.     Tlii.  i,  th..  most   pr..Htal>l..  ,u.-tl,.«i 
-I  niarkftmy:  i.nlk.     On.,  hun.ln.l  p„un,ls  „f  milk  f.stinjr  4  p.r  ....nt  hutt..r-tat  niV... 
tw..nt.v-tiv..  ..iM...s,.s  at   >\  ..unc.s  ..a.-h.   whi.-li  M'tlin^'  at    i:,  .■■■nt«  ..a.-h.   ni'ts  ^:;  ::,   ,„ 
hun.lr...lw..,Kht   „n    milk.      Kxpr....,.l   <liff<.r...it!.v.   -Jj:,   p.,„n<ls   „f   milk    will    ,nak..    |.. 

pnuials  of  ..nam  ti'-tinfr  !•  p.r  ...nt  hutt..r-fat.     This  <T,.am  mak.'s  tiftv-six  ,.1 ,...  , 

'1  oun....s  ..a..h,  wlii..),  at  l.",  .vnts  .a.-h  n.'ts  iji.'i.Tr,  ,„.r  hun.lr...lw,.it.ht  on'  milk. 

F..llowin(.    IS  a  l.ri..f  .h-.Tiption  of  manufa.-tnr.-  of  th.'  '•  Sin».'l<.  (•r..am   Cli..,-, 

The  Cream. 


A  snitahlc  i|uantit.v  of  .•r..ani  wlii.r..with  t. 
Th.;  cr.'ain  should  1...  fr.'sii  anil 


Work  i^  •;  ^>■all.lns  .)r  ahoiit  l'O  p.>f,iii| 
lioul.l  t..st  from  I'  to  U  p.r  ....nt  l.iitt..r-fat.  It  sh.,ii 
l>c-  hr.,urhf  to  a  t..mp.ratur..  ,,f  ah.,iit  s<i  ,l..trr....s  K.  in  summ.r  nn.l  !•()  ,l..>rr..,.-  K  ■ 
winter,      lli.-..  liijrl,  t..mp<.ratur..s  ar..  r...iuiri<l  f.,r  .|iii..k.  uniform  druinajfc 


A  Starter. 


Wh.n  at  this 


tinip..ratiir...  an.l  to  tlii>  amount  of  ,r..am.  a  -lart.r  of  aliout  li;. 
a  .-up  of  po,„l  hutt.Tinilk  or  sour  .-nam  having'  a  i.l..a~anf  flavour  -h..ul.I  \„-  ad.I...l  ai; 
w.'ll  stirred  in. 

Rennet. 

1-or  this  amount  .if  <r<.ani  dissoh..  i,>,r.,,„nrlrr  oini<r  of  nntnit  in  four  oininM  , 
watrr  and  p..ur  slowlv  into  th.-  .-nam.  stirring'  w.ll  while  additip  to  insure  thorou.- 

mixin*,'.     Let  th..  mat.-rial  stand  from  one  and half  to  two  hours  or  until  the  enr 

13  tairl.v  firm.  \  suitahl..  .l..>rree  of  firniii,.ss  uia.v  I,.,  sai.l  to  liavo  been  reaeh.'d  wh, 
th.-  ..iir.l  l.r..aks  ..l..an  in  front  .,f  a  l.-ad  i>eiieil  or  similar  article  movivl  slowl.v  thr.ni.. 
the  mass. 

Straining. 
Wh..ii  the  .-urd  is  fairl.v  Hrm,  it  should  1...  r.Mia.v.Kl  with  a  skimtn.T  or  ladl.'  ain 
laid  p.iitl.v  „H  the  straiiiiiifr  eh)ths,  whieh  should  lino  n  oouple  of  i.ails  i)reparator,v  t 
r.......vinp  the  .-urd  straininp.     IIu<.kalm.-k  towellinjr  is  ab.mt  the  most  suitahle  materi  , 

t..  use  as  a  strainer.  The  strainers  should  be  ul)..ut  two  f.-ot  s.piare.  The  eur.l  fnn 
tw.)  ^'alL.iis  of  er<.am  should  be  divided  into  two  fairl.v  e.|ual  |...rti(.ns  for  straiiiiii - 
It  should  1...  all.iw...!  to  haiifr  for  f'v..  hours.  Car.,  must  b..  taken  to  hav..  the  t,.mp.i" 
tiir.'  „{  the  r.H.m  hifih;    a  ..ohl  ro.Mii  m..aiis  slow  draining  and  a  jioor.  raia-iil  ..li.c.. 


Salting  and  Pressing. 


At  the  i.nd   of  tiv 
u.irk   the  s.ifter  .•h.'..si 


la.urs  s.rape  th.-  Iiar.h.r,  drain..d  <.h..e>.>  lri>m  th.-  ..loth  ir 
to  th..  outsi.h..  A.hl  part  ..f  the  salt  and  baiifr  to  dr.,in  t 
oveniiip:.  ah..ut  six  hours.  I'ut  uii.K.r  sliRht  pr..ssure  for  nine  or  ton  h..urs.  Th.-  ,i,.«i, 
of  pres.sure  an.l  th..  l.'iifrth  of  tim..  t.i  be  kept  und..r  i.ressure  will  bo  indi..at<><l  hy  ! 
eoniliti.in  of  th.-  eurd  when  salt.-d.  A  soft  ..urd  w..uld  iie.'d.  sa.v.  eiglit  l)ound<'  pr 
sure  for  seven  or  ..i^'ht  hours,  while  a  fairly  .Iry,  firm  .-iird  mifrlit  retiuire  only  f, 
pounds'  pr..ssur.'  for  four  or  five  h.nirs.  A  ...immon  brick  weiphs  four  jHrnnds.  and  ., 
or  two  serve  as  v.tv  suitabl..  w..ifrlits  for  jiressiiip  the  .lieese. 

After  nine  or  t.'ii  hours  a.l.l  tli..  balaiu.e  of  the  salt  an.l  kn.-a.l  th..  curd  with  t  , 
<lotii.     If  th..  curd  is  ii.it  sufli(.iently  firm  put  under  the  press  f,,r  two  hours.  tJuMi  k. 
in  colli  place  till   the  m.iuldinp  iiia.v  be  d.ine. 


Moulding;. 

I'rt>>surc  >li(iiil<l  he  ri'iiiovcil  wlu'ii  the  curd  i^  dry  i'ikmi^'Ij.  iiiid  ii<  ^(inii  ;i>  r,,n- 
M  niiiit  the.  curd  >li(iuld  he  ninuldcd  int..  muii.-  >uilidili-  luruj.  A  mt.v  >;(..>d  -Iuiih'  i-  a 
..vlilidiT   from    1    to    11    iiicli.-  deep  iinil   iilM.iif   :!   iiiclic-   mcm-..      Siu-li   n   chcoi-   wrijrlis 

•■" ■'•  t<i  li  (lUiHis.     When  iiiiiiildiu'-'.  tlic  clici'^c  -Imidil  1m-  jirc-xd  into  a  clicc-r-clotli 

."MT,  just  fiiouy^li  to  protect  the  curd   from  too  ready  contaiiiiMatioii  iind  to  iicl|i  lend 
lirUMJc>s   to    the   chi'ese       Sei'    photo. 

Selling. 

Cheeses  of  this  size  sell  f.ir  l.'i  cents  retail  and  II  <'ent-  whole-ale.  r.e-ir|e~  tin 
cheese-cloth,  nil  envelope,  cardlioard  <ir  siitF  papir  carton  -honid  hi  provid.d  a~  a  pro- 
tection I'trainst  either  hard  or  readily  disii.tesrratinH-  -uhstances  likely  to  spoil  the 
apiieuruiiee  or  injure  tiu'  quality  of  the  delicate  iTofluct. 


Keeping  Qualities. 

.'^u.'li  cheese  keeps  for  a  short  time  only  and  had  Letter  he  Used  when  .piite  fre-h. 

This  cheese   is  Usually  eonsidend  l.e-^t    when  not   more  than   tlir lays  old.      However. 

if  well  draine<l  and  kept  cool  it  wdl  remain   in  >:ood  nlition   for  nearly  two  weeks. 

.•^onie  customers  prefer  it  thus  seawiiied. 


Double  Creitn  Cheese. 

The  manufacture  of  llii-  cliee-e  is  almo-t   identical  with  that  of  the  -incle  cream 

cheese.     However,  a  much  richer  cri'ain  is  used  1  the  product  has  a  much  clo-er  te.\- 

ture.  resemhiinjr  hutter.  (Ireater  ditKeulty  will  he  found  in  draininjr  the  curd.  luMiee 
the  keepinjr  nualities  and  flavour  are  apt  to  suffiT.  This  clas'se  is  not  ~.i  protitahle 
to  manufacture  and  as  n  nde  does  not  meet  with  a-  ^rreat  favour  hy  makers  or  con- 
suiners  as  tlie  sinulo  cream  cheese. 

For  further  information  and  hulletins  wrili'  to  yonr  nean-f  l''.\periincntal  I'arni. 
•>'   to  the  Doiiiiniun  Animal  Husbandman,  (\ntral   K.\]>erimental  Farm.  Ottawa. 
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